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centration of equal bactericidal strength if chloramines are used. The bath
should be made up at a strength of 100 ppm or more of hypochlorites and
shall not be used after its strength has been reduced to 50 ppm.
(c) Immersion for at least 2 minutes in an approved quaternary ammonium
compound containing at least 200 ppm.
Item 11. Storage and Handling of Utensils and Equipment: After bactericidal
treatment utensils shall be stored in a clean, dry place protected from flies,
dust, and other contamination, and shall be handled in such a manner as to
prevent contamination as far as practicable. Single-service utensils shall be
purchased only in sanitary containers, shall be stored therein in a clean, dry
place until used, and shall be handled in a sanitary matner.
Public Health Reason: If utensils and equipment are not protected from con-
tamination the value of bactericidal treatment may be nullified.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1, All containers and utensils are stored at a sufficient height above the floor
In a clean, dry place protected from flies, splash, dust, overhead leakage and
condensation, and other contamination. Wherever practicable containers and
utensils shall be covered or inverted.
2. Drain racks, trays, and shelves are made of not readily corrodible ma-
terial, and are kept clean.
3. Containers and utensils are not handled by the surfaces which come in
contact with food or drink. Fingers should not touch the inside surfaces of
glasses, cups, dishes, etc., nor the bowls of spoons, the tines of forks, or the
blades of knives. Any equipment touched by the inspector shall be again sub-
jected to bactericidal treatment before being used.
4. Paper cups, plates, straws, spoons, forks, and other single-service contain-
ers and utensils are purchased in sanitary cartons and stored therein in a clean,
dry place until used, and after removal from the cartons these articles are
handled in a sanitary manner. Laundered cloths and napkins shall be stored
in a clean place until used.
Item 12. Disposal of lWastcs: All wastes shall be properly disposed of, and
all garbage and trash shall be kept in suitable receptacles, in such manner as
not to become a nuisance.
Public Health Reason: All garbage, refuse, and liquid wastes resulting from
the normal operation of a lunch room should be properly disposed of so as nol
to become a nuisance or a public health menace.
Satisfactory Compliance: This item shall be deemed to have been satisfied if:
1. All liquid wastes resulting from the cleaning and rinsing of utensils and
floors, from flush toilets, and from lavatories are disposed of in a public sewer
or, in the absence of a public sewer, by a method approved by the State Board
of H1ealth. Grease traps are recommended where much grease is discharged.
2. All plumbing is so designed and installed as to prevent contamination of
the water supply through back-siphonage from fixtures, including dishwashing
machines, sinks, and steam tables.
3. All garbage is kept in tight, non-absorbent, and easily washable recep-
tacles which are covered with close-fitting lids while pending removal.
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